Lactobacillus delbrueckii subsp. delbrueckii, bulgaricus, and lactis are important organisms for food fermentation. L. delbrueckii subsp. bulgaricus and lactis are predominantly found in fermented milk products and are used as starter cultures for yogurt and cheese production, whereas L. delbrueckii subsp. delbrueckii is mainly found in vegetable fermentations. Fermentation and maturation of these food products, however, are not only due to growth of these bacteria but result from growth association and interaction of different lactobacillus strains with each other and with other bacteria, e.g., lactococci, lactic streptococci, propionibacteria, and others. Most of these different bacterial strains have very similar nutritional requirements and grow under similar environmental conditions. Therefore, a clear identification into species, especially within the genus lactobacillus, may sometimes be very difficult. Currently, identification of some of these species is tedious and involves criteria such as sugar fermentation patterns, bacteriophage resistance, and acid production.
Recently, DNA hybridization techniques with specific DNA probes for the identification of bacterial and viral strains have been developed. Up to now, the main emphasis in constructing such DNA probes was to have quick and reliable tools to identify pathogenic material in clinical diagnosis. Thus, DNA probes have already been used for the identification of Plasmodium falciparum (1), Yersinia enterocolitica (6), Salmonella typhi (14) , Bacillus subtilis (7), Haemophilus influenzae (10) , and other microorganisms and of DNA viruses (2, 16, 17) and RNA viruses (4, 9) . For the genus Lactobacillus, a probe for L. curvatus (12) , which is specifically associated with spoilage of vacuum-packed meats (13) , has been reported. It certainly would be of use in the dairy industry to have a method to identify and classify rapidly and unambiguously relevant strains in fermentation processes. In this report, we describe the isolation of a specific DNA probe which can be used in hybridization procedures to specifically identify strains belonging to the L. delbrueckii species.
Escherichia coli strains used in this study were grown in Luria broth (8) , lactobacilli and propionibacteria were grown in MRS broth (3) , and lactococci were grown in M17 broth supplemented with 0.5% glucose (18) . For fill-in replacement DNA synthesis with 32p. Some of these results are shown in Fig. 2 , and a summary is presented in Table 1 . In addition, we tested hybridization under less stringent washing conditions. After washing the filter in 2x SSC at 20°C, we were only able to detect a hybridization signal with DNA from the L. delbrueckii species.
Hybridization results showed that the insert of pY85 specifically hybridizes to DNA from the L. delbrueckii subsp. delbrueckii, bulgaricus, and lactis strains alone. All other strains tested from different species of lactobacillus, lactococcus, and propionibacteria were negative. Thus, the insert of pY85 proved to be a genetic probe specific for the L. delbrueckii species. It (Fig. 3) . The fragment isolated on pY85 originates from the genome of L. delbrueckii subsp. bulgaricus and was found to be well conserved among the different strains of the L. delbrueckii species. Further characterization shows that it presumably carries a structural gene, which is responsible for the complementation of the leu lesion in E. coli GE891 
